
FOOD 
SERVICE 
FIT FOR  
A KING...  
(and Queen!)

Hampton Court Palace, Garden Room
Wedding Packages 2015



Princess’s Package

Two glasses of Prosecco on arrival 

Cheese straws and lightly salted crisps 

Three course dinner 

Fairtrade coffee and a selection of petit fours 

Half a bottle of house wine 

Glass of Prosecco for your toast 

Jugs of iced tap water 

£67.50 per person

Queen’s Package

Two glasses of Sparkling Wine or two glasses of Pimms 
No1 on arrival 

Selection of three canapes per person to complement 
your reception 

Three course dinner 

Fairtrade coffee and a selection of petit fours 

Half a bottle of wine*  

Glass of Sparkling Wine for your toast 

Half a bottle of still or sparkling mineral water  
during dinner 

£74.00 per person

King’s Package

Two glasses of Sparkling Wine or a selection of two 
cocktails on arrival 

Selection of six canapes per person to complement 
your reception 

Three course dinner 

Fairtrade coffee and a selection of petit fours 

Half a bottle of wine*  

Glass of Sparkling Wine for your toast 

Unlimited soft drinks, fruit juices and mineral water 
during your reception and dinner 

  

£81.00 per person

*Wine to be selected from the list on page five of the wedding package.

All prices are exclusive of VAT. We reserve the right to offer substitute wines from time to time and will offer a suitable alternatives if a particular wine or vintage is unavailable.Based on timings of 3pm - Midnight, last drinks served at 11.30pm.

Please note a 5% capped inflation charge on food and beverage will apply to any event taking place from January 2015. This charge takes into account any rise in food and beverage costs and you will only be charged  
according to the price change at the time of your event since confirmation up to a maximum of 5%. For events taking place post 2015 this is subject to change and you will be advised accordingly.

FOOD ALLERGY & INTOLERANCES Our menu dishes are prepared in environments that are not totally free from allergen ingredients.  Our hygiene practices are designed to reduce the risk of allergen contamination and our catering teams receive 
training to help ensure that these standards are met.  Our recipes do change from time to time.  Should you have concerns about the ingredients in our dishes; please do not hesitate to ask a member of our catering team who will happily assist you.

All wedding packages also include: 
 
Elegant silver cake stand and knife 

Crisp white linen 

Complimentary tasting of your wedding menu for two 

Dedicated Event Manager and service staff



Cold Canapés

Smoked salmon, buckwheat blini, dill cream  
and aruga caviar

Carpaccio of beef sweet potato rosti, rocket  
and truffle oil

Cucumber, goat’s cheese and pickled  
heritage beetroot (v)

Sweet potato and truffle frittata, garlic aioli (v)

Blue cheese and pear soufflé dill crème fraiche (v)

Hot Canapés

Thai style crab cake, sweet chilli and soy dipping sauce

Mini lamb burger tomato and chilli salsa

Mini smoked haddock cake topped with quails egg 
and coriander

Saltimbocca chicken with roquette pesto 

Halloumi and vegetable kebabs with vine  
tomato salsa (v) 

Arrancini with tomato basil sauce (v)

All prices are exclusive of VAT. We reserve the right to offer substitute wines from time to time and will offer a suitable alternatives if a particular wine or vintage is unavailable.Based on timings of 3pm - Midnight, last drinks served at 11.30pm.

Please note a 5% capped inflation charge on food and beverage will apply to any event taking place from January 2015. This charge takes into account any rise in food and beverage costs and you will only be charged  
according to the price change at the time of your event since confirmation up to a maximum of 5%. For events taking place post 2015 this is subject to change and you will be advised accordingly.

FOOD ALLERGY & INTOLERANCES Our menu dishes are prepared in environments that are not totally free from allergen ingredients.  Our hygiene practices are designed to reduce the risk of allergen contamination and our catering teams receive 
training to help ensure that these standards are met.  Our recipes do change from time to time.  Should you have concerns about the ingredients in our dishes; please do not hesitate to ask a member of our catering team who will happily assist you.



Starters

Crab and avocado verrine 

Potted chicken liver pate with plum chutney and 
toasted brioche

Hot smoked salmon with horseradish crème fraiche 
and pickled cucumber ribbons

Duck rillettes with roasted heritage beetroot and a fine 
herb salad

Chicken, rabbit and baby leek pressed terrine, piccalilli 
and a sour dough croute

Hot smoked salmon rillettes with Gin and tonic cured 
salmon, wasabi mayo and pickled ginger

Goat’s cheese rouille roasted cherry tomato, rocket 
and pine nut salad (v)

Main Courses

Duo of duck; roasted breast, confit leg, served with 
Boulangere potatoes, white onion puree and crispy 
kale

Herb crumbed lamb rump, rosti potato, roasted root 
vegetables 

Roast beef served with a mini oxtail pudding, port 
wine jus, curly kale and swede mash*

Corn fed chicken supreme with a sun blush tomato 
mousse, served with warm new potatoes and an  
asparagus, green bean and sugar pea salad

Deconstructed beef wellington, served with a fondant 
potato, carrot and cumin puree, tender stem broccoli*

Char grilled salmon fillet served with turmeric  
potatoes, fine beans, sugar snap peas and a  
lemon buerre blanc

Butternut squash risotto with sweet peas and rocket (v)

Wild mushroom, chive and cheddar tortilla omelette, 
mango chilli salsa, cauliflower and asparagus (v) 

** £5.00 supplement per person 

Desserts

A trio of meringue nests; chocolate, strawberry and pistachio.

Jack Daniels crème brulee, orange shortbread

Baked chocolate tart with raspberry and a crème anglaise

Trio of desserts (please choose three from the following to 
create a trio of mini desserts for you and your guests):

- Chocolate or strawberry 

- Profiteroles served with chocolate sauce 

- Lemon meringue pie Lemon, mixed berry or pear sorbet

- Rich chocolate mousse 

A traditional English Dessert for a traditional English  
venue (please choose one from the following for you  
and your guests): 

- Eton Mess 

- Sticky toffee pudding, served with toffee sauce and custard 

- Spotted dick served with custard 

- Apple pie served with custard  

All prices are exclusive of VAT. We reserve the right to offer substitute wines from time to time and will offer a suitable alternatives if a particular wine or vintage is unavailable.Based on timings of 3pm - Midnight, last drinks served at 11.30pm.

Please note a 5% capped inflation charge on food and beverage will apply to any event taking place from January 2015. This charge takes into account any rise in food and beverage costs and you will only be charged  
according to the price change at the time of your event since confirmation up to a maximum of 5%. For events taking place post 2015 this is subject to change and you will be advised accordingly.

FOOD ALLERGY & INTOLERANCES Our menu dishes are prepared in environments that are not totally free from allergen ingredients.  Our hygiene practices are designed to reduce the risk of allergen contamination and our catering teams receive 
training to help ensure that these standards are met.  Our recipes do change from time to time.  Should you have concerns about the ingredients in our dishes; please do not hesitate to ask a member of our catering team who will happily assist you.

Please select the same menu for all of your 
guests and we will cater for special dietary 
requirements separately.



White Wines

Pinot Grigio Sentito, Venezie, Italy, 2013
This is a fine Pinot Grigio which offers a delicate and  
complex aroma with tropical fruits, melon and ripe pear.

Vaquero Chardonnay, California, USA, 2011
With a lovely weight of ripe chardonnay fruit, and bursting 
with freshness, this is a lovely unoaked refreshing wine.

Panul, Sauvignon Blanc
From a family owned modern winery in Chile’s cool climate 
Lantue Valley.  This wine is aromatic, offering fresh floral 
and citrus notes.  A zesty blend of citrus and tropical fruits 
burst on the palate. 

Villa St Croix Viognier, Languedoc, France, 2013
Delightfully refreshing, and so easy to drink, absolutely  
packed to the rafters with peach and apricot.

Red Wines

The Warhorse Shiraz, Stellenbosch, South Africa, 2011
Dark plum colour with a purplish rim, vibrant aromas of 
raspberries, cherries, with a note of blackberries and gentle 
flavours of vanilla ending with wonderfully soft and silky  
tannins that just keep you coming back for more.

Arabella Cabernet Sauvignon, Robertson,  
South Africa, 2013
Showing ripe redcurrant and blackberry fruit, this is an  
excellent example of very pure Cabernet Sauvignon, finished 
with fine, soft tannins and excellent structure.

Nero d’Avola 
A smooth, spicy wine from Sicily’s best known grape, this 
gorgeous red is all wild plums, redcurrants and even a hint of 
dark chocolate. Delicious on its own, but fabulous with food.

Valcheta Malbec, Mendoza, Argentina, 2013
Soft, silky Malbec from the world renowned Mendoza region. 
Packed with lots of dark fruit flavours, this is a prime pairing 
for rich dishes and especially beef.

Cocktails (inc. in the Kings package)

Please ask our catering team for any cocktail  
preferences you may have

Kir royale – Marquis de la Cour and Crème de Cassis

Peach bellini – Prosecco Frizzante and peach purée

Cosmopolitan – Citrus vodka, Cointreau, cranberry  
and lime juice  

Gin fizz – Gin with lemon juice, sugar syrup and soda

Mojito – Bacardi, brown sugar, fresh mint and limes

Beers and spirits are also available, please contact 
our catering team for more information.

We do have an extensive wine list available, please ask for more details.  
Please note a supplement charge will occur.

All prices are exclusive of VAT. We reserve the right to offer substitute wines from time to time and will offer a suitable alternatives if a particular wine or vintage is unavailable.Based on timings of 3pm - Midnight, last drinks served at 11.30pm.

Please note a 5% capped inflation charge on food and beverage will apply to any event taking place from January 2015. This charge takes into account any rise in food and beverage costs and you will only be charged  
according to the price change at the time of your event since confirmation up to a maximum of 5%. For events taking place post 2015 this is subject to change and you will be advised accordingly.

FOOD ALLERGY & INTOLERANCES Our menu dishes are prepared in environments that are not totally free from allergen ingredients.  Our hygiene practices are designed to reduce the risk of allergen contamination and our catering teams receive 
training to help ensure that these standards are met.  Our recipes do change from time to time.  Should you have concerns about the ingredients in our dishes; please do not hesitate to ask a member of our catering team who will happily assist you.



Champagne upgrade

Marquis de Bonnieres, Brut, Epernay, Champagne, 
France NV
A smooth Champagne with a creamy palate and notes of 
toasty Brioche and fresh green apple to balance.  Complex 
enough to work well with food, yet delicate enough to enjoy 
as an aperitif.  Three glasses for £7.00 per person.

Champagne Gaston Dericbourg,  
Cuvee de Reserve Brut
A fabulously traditional style with gentle biscuit flavours 
complemented by deliciously refined, grapey fruit flavours.  
A fantastically quaffable Champagne that is magnificent on  
its own or with canapés at a drinks party.  
Three glasses for £10.00 per person.

Sparking wine upgrade

Three Choirs Classic Cuvee Sparkling NV, 
Gloucestershire, England
Using the traditional yeasts of Champagne and made using 
the Champagne method, this delicious English wine has a 
wonderful dry, biscuity character with concentrated apples 
and pears with a zippy acidity and a wonderfully rich and 
rounded finish. Three glasses for £6.50 per person.

Nyetimber Brut Reserve, West Sussex,  
England, 2009
A blend of Chardonnay, Pinot Noir and Pinot Meunier, with 
rich stone fruits, attractive texture and a fresh, delicate finish.  
This vintage Nyetimber has been voted better than some of the 
household names Champagnes year after year.  
Three glasses £9.50 per person.

All prices are exclusive of VAT. We reserve the right to offer substitute wines from time to time and will offer a suitable alternatives if a particular wine or vintage is unavailable.Based on timings of 3pm - Midnight, last drinks served at 11.30pm.

Please note a 5% capped inflation charge on food and beverage will apply to any event taking place from January 2015. This charge takes into account any rise in food and beverage costs and you will only be charged  
according to the price change at the time of your event since confirmation up to a maximum of 5%. For events taking place post 2015 this is subject to change and you will be advised accordingly.

FOOD ALLERGY & INTOLERANCES Our menu dishes are prepared in environments that are not totally free from allergen ingredients.  Our hygiene practices are designed to reduce the risk of allergen contamination and our catering teams receive 
training to help ensure that these standards are met.  Our recipes do change from time to time.  Should you have concerns about the ingredients in our dishes; please do not hesitate to ask a member of our catering team who will happily assist you.



All prices are exclusive of VAT. We reserve the right to offer substitute wines from time to time and will offer a suitable alternatives if a particular wine or vintage is unavailable.Based on timings of 3pm - Midnight, last drinks served at 11.30pm.

Please note a 5% capped inflation charge on food and beverage will apply to any event taking place from January 2016. This charge takes into account any rise in food and beverage costs and you will only be charged  
according to the price change at the time of your event since confirmation up to a maximum of 5%. For events taking place post 2015 this is subject to change and you will be advised accordingly.

FOOD ALLERGY & INTOLERANCES Our menu dishes are prepared in environments that are not totally free from allergen ingredients.  Our hygiene practices are designed to reduce the risk of allergen contamination and our catering teams receive 
training to help ensure that these standards are met.  Our recipes do change from time to time.  Should you have concerns about the ingredients in our dishes; please do not hesitate to ask a member of our catering team who will happily assist you.

CHILDREN’S 
MENU

Starters

A selection of melon

Cheesy sticks and dips

Vegetarian nachos

Cheese and tomato tart

Crispy bacon and chicken salad

Main Courses

Macaroni cheese

Homemade chicken goujons and wedges

Sausages and mash potato

Fillet of fish on a bed of spinach and cheese sauce

Vegetarian pizza with salad

£18.50 + VAT

Desserts

Jelly and ice cream

Chocolate brownie 

Banana split

Please select the same menu for all of your guests and we will  
cater for special dietary requirements separately.


